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nSSSERTS  PR01-:  THE  BSRRY  PATCH 

« 

\       VJhen  tlie  first  pail  of  fruits  cones  in  from  the  "berry  patch.,  the  cook 

usuallv  plans  to  have  berries  a:id  cream  for  dessert.    And  she*s  v/ise  in  serving 

the  "berries  ravj  to  make  the  most  of  their  I'-itamin  C,  says  - 

(Haiae) 


(Institution)  (Place) 

Por  variety,  try  using  "berries  and  other  S'oinner  fruits  together,    A  few 
plump  red  raspberries  in  the  center  of  a  pale  green  or  yellov/  melon  slice,  maizes 
an  attractive  dessert.    A  combination  of  blackberries  with  slices  of  golden  peaches 
is  also  good.    And  a  summer  fruit  cup  v/ith  v;edges  of  fresh  pineapple,  ripe  banana, 
and  apple  v/ill  have  added  sparkle  v;hen  you  add  berries. 

Refreshing  frozen  desserts  that  are  so  popular  at  this  time  of  the  year  sug- 
gest another  way  to  make  use  of  berries.    Raspberries  are  especially  good  in  ice 
cream;  and  raspberry,  blackberry,  or  currant  juice  can  be  used  to  make  a  sherbet 
or  ice.    Or  you  can  make  the  berries  into  a  sauce  to  serve  over  plain  ice  cream. 

Pies  and  puddings,  made  from  the  cooked  berries,  help  you  to  take  full  ad- 
vantage of  the  rather  short  berr^-  season.     Cooking  brings  out  the  delicate  flavor 
of  blueberries  gind  huckleberries,  and  definitely  improves  currants  and  gooseberries. 
In  fact,  any  of  the  berries  can  be  cooked,  but  most  of  them  are  so  fragile  that 
they  should  be  cooked  only  a  very  short  time. 

If  you  have  a  real  surplus  of  berries,  can  them  or  make  them  into  jam  or 
preserves.    Helpful  suggestions  can  be  found  in  Farmers'  Bulletin  ITo,  1800,  Home- 
made Jellies,  Jams,  and  Preserves;  and  in  Parmers'  Bulletin  Tio,  1762,  Home  Canning 
of  Pruits,  Vegetables,  and  Meats.    These  bulletins  are  available  free  upon  req^iest 
to  the  United  States  Department  of  Agriculture,  Ifashingt on ,  D.  C. 
849-40 


